mains

OYSTERS NATURAL $3.70 each | $40 dozen
freshly shucked, mignonette dressing, lemon

FISH TACOS $20
two soft flour tortilla, cajun grilled fish, tomato salsa, coriander, baby cos lettuce, sour cream &
lime

OYSTERS KILPATRICK $4 each | $44 dozen
maple roasted bacon, tabasco, worcestershire sauce
WARM STONE BAKED SOURDOUGH COBB $13
whipped garlic & parsley butter
SALUMI AUSTRALIA BOARD (GFO)(DF) $19
selection of salumi & small goods, warm ciabatta, marinated olives,
pickles, aged balsamic vinegar, extra virgin olive oil
DUCK & BRANDY PATE (GFO) $16
pickles, caramelised onion jam, roquette, orange glaze, toasted bread
CHEESE PLATE (GFO)
two cheeses for $18, three for $25, four for $31
housemade lavosh, quince, seasonal fruit
SALT & PEPPER SQUID (GF)(DF) $16
flash-fried tender squid, petite asian salad, tomato chilli jam, lime
MUSHROOM ARANCINI (GF)(V) half serve $16 | full serve $26
soft goat’s curd, semi-dried tomato & roast capsicum pesto, balsamic
crema

SIDES
CAPRESE SALAD (GF)(V) $9
vine ripened tomato, fresh mozzarella, basil, extra virgin olive oil
HAND CUT FAT CHIPS (GF)(DF) $9
garlic aioli
STEAMED SEASONAL VEGETABLES (GF)(DF)(V) $9
CRUNCHY CHIPS (GF)(DF)(V) $9

POACHED CHICKEN POKE BOWL (GF)(DF) $24
warm rice, cucumber, soy beans, radish, avocado, pickled ginger, sesame dressing
PRAWN NOODLE STIR-FRY (DF) $28
local prawns, wombok cabbage, shallots, Pete’s noodle sauce, shredded omelette

MENU

SHARE PLATES

DUKKAH ROASTED VEGETABLE SALAD (V) $18
warm cous cous, pomegrante, ‘Meredith Dairy’ marinated goat fetta, mixed leaves, toasted nuts
& seeds
FISH & CHIPS (GFO) $29
beer battered Queensland barramundi, crisp lettuce salad, lemon, tartare sauce

PORCHETTA (GF) $38
free-range pork belly, seasoned, rolled and slow cooked
cauliflower puree, honey baby carrots, celeriac & apple remoulade, pork bubble, salsa verde, red
wine jus
CHICKEN BURGER $19
butter milk fried chicken, sweet & spicy pickles, smoked chilli ketchup, bacon, pineapple, cos,
cheese & house chips
BARCOO WAGYU BEEF BACK RIBS (GF)(DF) $40
Lillie’s Q barbecue sauce, hand cut fat chips, baby cos salad
200G EYE FILLET $39
AMH Black 100 day grain fed beef , East Coast of Australia
350G RIB FILLET $46
O’Connor grass fed beef, Gippsland Region in Victoria
400G WAGYU RUMP $42
DMC Black 360 day grain fed beef, South East Queensland
SAUCE choice of
mushroom, peppercorn, red wine jus, tomato chilli jam, chimichurri
ACCOMPANIMENTS choice of
potato scallop, tomato, roquette & mozzarella salad
sauteed mushrooms & cauliflower
creamy mash, brussel sprouts & bacon

gf - gluten free | gfo - gluten free option available | df - dairy free | dfo - dairy free option available | v - vegetarian | vo - vegetarian option available| vg- vegan | vgo - vegan option available
Disclaimer: while we offer gluten free and nut free options, we are not a gluten or nut free kitchen. Cross contamination could occur and we are unable to guarantee that any item can be completely free of allergens.

